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IT’S REALLY NO TASK TO
CARVE; DO IT THIS WAY

“'ransplanting

1|~ A well prepared roast deserves
I'neat, skillful carving. A “good
carver does full justice to the
tenderness - of the meat when
""he cuts it across“the—grain—in

< | thin, even slices, thus cutting the

fibers into short lengths. Any
roast is improved by skillful
'carving just as much as its
goodness is wasted if it is bad-
ly cut. 2

While practicing makes perfect
the art of carving, a knowledge
of fundamental: rules is impor-
tant, says Incz S. Wilson, home
economist, ~The carver should -

e U b
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‘The garden-—season.—has now

reached a period when trapsplant- |

ing the seedlings which have grown
in hotbeds, cold frames and boxes
in the house is' a main ta

first of these to go out are the hend
lettuce seedlings which’ can stand
considerable in the way ‘of covl
weather and- like it.

In transplanting the lettuce, snlp
off the ends of the leaves for half
their length, This will equalize for
the disturbance of the roots in
transplanting and the plants will
take hold much quicker. Set the
lettuce plants 8 inches apart in
their beds and let the rows be at
least a foot apart.

Following the lettuce the seed-
ling” onions are due to go in and
they, too, should be snipped off,
this rule applying to all scedlings
in the vegetable garden. Measure
the proper distances between the
plants as detailed on seed packets
and stick to"it even if the little
plents look lonesome. They will

fill their space in due time.

Dig a hole sufficient to let the
root occupy its full depth and to
spread out the side roots. Don't
drop it in a wad. Set it deep, al-
most to the seed leaves. This will
be particularly necessary with
seedlings that have grown long and
leggy. - Firm the earth carefully
after the ‘soil is filled in and soak.
Choose a cloudy day if possible,
otherwise shade with paper, straw-
berry boxes or flower pots for a
day or 50, A board set on flower
pots Is a convenient method for
shading a whole row at once.

For the spring growing plants re-
ouiring a rich soil, a little plant
feod may be mixed with the soil gi
transplanting time "so the roots
wm “have lood at once.

Pork Chops De Luxe

Pork chops worthy of
name de luxe maust be deli-
cately flavored, nicely
browned on the outside, white
on the inside and so tender
that-they—ean—be cut easily.
with a fork. According to
Inez S. Wilson, home econo-
mist, pork chops of this des-
cription are obtained by cook-
ing thick:chops by the meth-
od known as braising.

In braising, the - chops are
first browned on. both sides,
covered tightly and cooked
very slowly until done, The
_chops may be floured if de-
sired; algo  liquid-may-be-add:
ed; but most important is the
fact that they are cooked
slowly in order, to develop the
slowly inorder to develop the
flavor and make them tender
and julcy

EN-IO\’ M()’l‘()ll 'lltll'

A party of five Torrance resi-
dents enjoyed a week-end trip
to Parker dam and Imperial
valley last Friday and Saturday.
They were My. and Mys. “John
H. Stroh and Son, J, R, Stroh,
and My, and Mrs. Fred Hansen,
They stayed ‘overnight at the
dam-site, returning late Satur

day night.

know .where the  bones, the
lmuscles and the fat lie in the
Lpiece of meat before him. The,
best way to learn this is to "ex
amine the meat: carefully before- *
hand, preferably before it is
cooked, 'as well ‘as after.

Speaking of Bones

The carver's task can be madé
easier if thought iIs given to it
when the roast is prepared. For
example, the bones which. make
carving of certain cuts difficult
may be removed, either at the
market or at home before the
meat is cooked, 3

A Toin roast of pork, veal or
lamb presents carving difficul-
ties unless the ‘backbone has
been separated from the ribs by
sawing directly across the base
,of the ribs and pa alfel to the
chine bone. This is done at the
market, of course, Before the
roast is taken to the table, the
| backbone is removed. It may be
easily carved by slicing between
the ribs.

Crown roasts of pork or lamb
arc casily carved for one has
only to cut between the ribs.

The bone in picnic shoulder of
pork may - be: removed at the
market and®the pieee may 'be
either rolled, or it may be used
as a cushion style roast. The
edges are sewed, and the cavity
is filled with bread dressing.

Shoulder lamb may also be
treated in this way.

“Handles” for Carver

Paper frills on the rib ends
of loin pork roasts and standing’y
ribs” of beef and on the end ‘of
the bone of a leg of lamb or
baked ham are a help to the
arver ~ for' they serve as
“handles” to steady the meat,
But there are garnishes which
are a hindrance rather than a
help, and these should be avoid-
ed. A

The platter should 'be large
enough to hold these slices after
they are  cut, ‘before they are
served, )

Roasts should be placed on
the platter with these “handles”
to the left .of the carver.

Skewers and strings should be
removed in the kitehen, except
in case of rolled rib yoast. The
cords keep this roast in shape,
and--arecut, one at a tjme, as
the caiver comes to them.

Pot-roasts from rump or
chuck require care in carving
for the muscle fibers do riot all
run in one direction. Insofar as
possible, the slices should - be
cut across the grain,

A good sharp 'knife is essen-
tial for,.meat carving, but the
knife should never be . sharp:
ened at the table. -

BICYCLE STOLEN
Francls Sheen, 2286 Torrance
boulevard, reported the theft of
his 28inch black hleygle from
the high school ’I‘hunduy to}
| police, P11




